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GOVERNMENT OF INDIA

A s - MINISTRY OF RAILWAYS
: (RAILWAY BOARD)
No201I/TGAIVG3/T © New Delhi, dated 12" September, 2012: =

The Chief Commercial Manager,
All Zonal Railways

MD/IRCTC, New Delhi.
Sub : Fixation of A-la-carte items and their tariff by a Committee
of CCM(Catg.)/CR/NWR/SER/SWR and FA&CAO(T)/NR
~duly approved . s 2§, ' L5 =7 5,
Ref : This office letter No.2011/TG-ITl/631 dated 19.09.11.

Please find enclosed acopy of re_commendations dated 11.09.12 of A;]a-carté'

" committee constituted by Railway Board vide letter -of even number dated

26/27.04.2012 consisting CCM(Catg.)/CR/NWR/SER/SWR & FA&CAO(T)/NR
regarding fixation of a-la-carte - items and their tariff in supersession of
CCM(Catg)/SCR letter no.C.86/F/1/Vol.XVI dated 06.09.11 and Board’s letter of even -
number dated 19.09.11. In view of this, CCM/Zonal Railways may -ensure
implementation of the - recommendations of the above committee latest by
01.10.2012. ' v ' o '

 Please acknowledge receipt of the above.

DA: As above. s ST LR T ____::::’ﬁ//d/

(Vivek Kumar Srivastava)
Director (Tourism & Catering)

: Railway Board
No20IUTGAWEUL  NewDehi, date%.@.lz. |
Copy to FA&CAO, Zonal Railways for informati_dn- and nGCesSary action Please. 2




"'Report of the comm|ttee constltuted ‘vide Railway Boardsﬂf‘ .
letter no. No.2011/TG. III1631I1 dt 26/27-04-2012 for Menu and
- Tariff of a-Ia-carte |tems : : '

1. The Rallway Board V1de thelr letter no. No. 2011/TG III/631/1 dt. st

26/27-04-2012 (Append1x 1) constituted a committee consrstlng of

CCMs (Ctg.) of Central, Northern (Nodal). and South -

A foo
Eastern' Railways and FA&CAO(Traffic) Northern pROIB{et

the commlttee :

Railway. Later CCM/Ctg/NR was replaced by CCM T e
(Ctg & PS)/ SWR: (Nodal) and CCM/NWR was made members wrth the
approval of the Board (Appendix 2). The terms and reference of the :
committee, listed in the above letter were as under

2. The Committee had been a551gned the followmg terms Termsof o o 7’

~of reference mentioned in the ‘above letter of the
Board - ; '

i. Study the ex1st1ng menu. andwtarlff of. ala-carte items of Zonal
‘Railways, recommendations made by the earlier committee
headed by SC Railway and suggestion received from’ Indian
Railway Caterers Assoc1atron and propose a hst of a—la—carte -
items with rates. i
- ii.  Propose rates for a—la—carte 1tems»«formmobrle/statlc un1ts to have' o b

- uniform rates on Indian Railways.

~iii.  Suggest Menu and tarlff for reglonal cu1sme as mentloned in the

. Railway Budget : _
iv. Propose tariff of items to be made avallable through SMS ‘book a
- meal’ facility as announced in the Rarlway Budget. . i
v.  The Committee must also clearly indicate the tariff which would
be exclusive of all/any admlss1ble taxes S0 as to ensure no -
liability on rarlways ‘ :

3. The Commrttee held a number of meetings in Delh1 inthe month ofJuly
and August 2012 and also consulted CCMs and CCMs/Ctg of other

~ railways by holding meetings in the different railways as was asked in

~ the letter of the Board No 201 1/TG-111/631/1 dt. 20- 07 2012 (Appendrx
3). They also stud1ed the followings reports '

e Committee' of .CCM. (Ctg). constrtuted vide Railway Board’
letter no. 2011/TG-111/631/1 dated 29.06.2011

B * Suggestrons received from Indlan Ra1lway Caterers Assoc1at1on &

o Earl1er report of the Comm1ttees v

4. The Comm1ttee formed a sub—group undet- the CCM/Ctg&PS/ SWR to
closely interact with the experts- of the RNS College of Business and

* Hotel Administration, Hubh and to prepare the standard l1st for |
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s ,_in'gredien'ts and their proportions for preparing different ‘cookeditems ;

in the meal, ( schedule of ingredients’). This was discussed by the-

committee and was rationalized based on ﬁrsthand _experience of some -

of the members and working knowledge of some of the experts in -

Railway and the suggestions recewed from Ind1an Rallwawaaterers AT

Assocratlon (Append1x 4),

5. Once the 1ngred1ents list and their relatlve quantltres were ﬁnalrzed i
~ market price of the different items preva111ng in Delhi in July 2012 were -

taken to workout ‘standard cost’ of ‘standard lot’ to-be-cooked, e.g., 13

KG of rice to give 100- servings. This 1ncluded the : overheads as.
discussed below.- After this the standard rate and standard -weight-of -

each portion/serving was worked out. The standard cost ‘worked out 53

excludes Service Tax and other Local Taxes etc

6. It was noted by the committee that the rates: of some of the

Base City :

items (Milk, Fish and Poultry etc) were qu1te different in the -
different cities. To work out standard cost one had to take rates of one

city. After a lot of debate Delhi was selected as the place for taking the B

market prices of different items as prevallmg in July 2012 to arrive at
the Standard’ Costs. Besides being national capltal 1t is also the city .
which deals w1th maximum number of trarns ’ : ;

7. Menu has been prepared and proposed by cons1der1ng the ‘
- taste and likings of people of all over the country by takmg

'1nputs form the different railways and groups: It has been Tstes

- Menuforall |

'separated into Vegetarian & Non-Vegetarian food items. Further 1t has -

-been subdivided 1nto General Food, Jain Food Diabetic Food and

~ Local Cuisine etc. A smaller group from this ‘may be shortlisted for -
- SMS ‘book a meal’ and other schemes keepmg in mmd demand of
passengers and strength of the licensee etc.. -

& It was noted that the caterrng unrts have to 1ncur hrgh Overhe;d Cogts 1

' Ithe d1rect costs Whlle proposmg the tarrff market rates of grains- &

“pulses, “oil Vegetables milk/milk products masala ingredients, and

- overhead charges were taken into account. Overhead charges Wh1ch
include human resources (Salary + cost + PF + Medical Facility +.N'
Training + Other Perks), fuel cost, packing cost, water and electricity
charges, depreciation cost of plants and. mach1ner1es license fee, .

. printing and stationery and other. miscellaneous expenses were taken
into consideration. These overhead costs had béen arrived at by taking

+ standard industry practice and cost structure in consultation with the -

Catering Institute and the feedback of the Association of Caterers and -~

reports of the Earlier committees and amount to 75% of the d1rect cost.

Breakup of overheads taken at 75% of the’ d1rect cost of the food is as S
under: - |

| Report of the commlttee constltuted vrde Rallway Board s letter no No. 2011/T G. III/631/1 gt
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‘Overhead charges ' |in % |
| HumanResource - -~ | 30].
e-v_FueICost i 12 ‘
e “‘Water & Electrluty Charges 5 A
1 'Depreaatlon cost of Plant and - Rl
Machinery .~ " * 10
LicenseFees .. | 12 |
' Printing and Statlonery w3 ‘
{ Misc Lo et S "3;
lTotal . | 95

o

9. Asis well known, the cost of preparation of food: items is

M bI Units |
“higher in mobile catering units as compared to static units. obile Units a3

‘The mobile unit licensee needs to pay substantial licence fee and incur -
higher costs in terms of .manpower etc. Therefore, it would not be
proper to fix same tariff for these two distinctly dlfferent types of

- catering units. The committee has suggested that the costs in the mobile -~
units may be kept 15% to 20% h1gher when compared to the costs inthe .
Static units. . :

10. VAT/SerV1ce Tax, etc. have not been taken 1nto account Service Tax etc.

and may be shown separately in the tariff of a-la-carte
items. In this regard on the menu card, an aestrik (*) should be pr1nted

that these are separately charged. by the licensees as apphcable iy

State/Central Govt. The final rates of food items (i.e. food as per the
- costs worked out as above plus taxes) should as far as p0551b1e be::
rounded off to the nearest rupee after inclusion of taxes.

11 The ‘Schedule of Ingredlents and ‘Standard ' e \ﬂ-i o =7
costs’ as worked out by the committee and :c Ml Lk
tandard Cost
proposed ‘Tarlff’ are glven in the Appendlx 5 Standard Tariff

PN o e B e A,

catermg unit has a link w1th the license fees Howeer it is dlfﬁcult to
predict change in total sale volume of the different units and it is not'
possible ot workout the amount by which the licensee fees 1 may go up
on account of these changes in the tariff. Railways may adopt suitable
means to adJust the license fees on this account.

12.To ensure that the quality of food is Recommendations for
maintained and the licensees do not. ‘cut | ensuring high quallty of .-

~corners’ and short-change public ‘it is | service.
suggested that: | =2 :

12.1. The inspection -machinery be strengthened and punitive
penalties be imposed on errlng licensees if they do not maintain
the quahty and quantity, i.e., standard quality and standard
quantlty of the food items. - L i, ]

Report of the commlttee constituted wde Rallway Board ] Ietter no. No 2011/T G. Il|/631/1 dt »
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The standard cost of the different 1tems be revised perlodlcally '
(six monthly) by the zonal railways based on WPI. However, all

‘cases of overcharging by the licerisees must be pursued and

taken to logical conclusion. They must not be allowed to
overcharge the passengers. A large number of them let their staff

charge higer rate for so called ‘cold’ water bottle and give only -
“‘normal’ bottles at the prescrlbed fixed rate. They have to be
 told that the rate for water bottle i is ﬁxed and they will charge the_ '»

‘ -,:same even if it is ‘cold’.

123,

The CCMs may premrt sale of seasonal fI'UItS at the statrc and "

~ . .mobile units. They may also permit sale of branded items food

124

12.5.

12.6.

items, €.g., Pizzas, Burgers etc, branded sweets and other ‘ready
to eat’ items — sealed precooked meal items. These will be sold
only at the “ printed standard prescribed’ price of these 1tems
These will be specifically authorlzed for sale by the CCMs

A comprehensrve menu card having standard menu tariff as well
as a-la-carte items should always be available with the pantry
car manager and other licensees providing catering services to-

the passengers. They may not be permitted to-sell any item not
oon the Menu Tariff list approved by the CCM and high penalty

may be 1mposed if they violate this code. -

Railways must insist that the licensees issue - b1lls to the
passengers - in the Mobile Units and’ RRs. This will help in

~ maintenance of records for ascertaining Sale volume, Incidence

of Service Tax etc and a proof to ‘the passengers that the

“Licensee is chargmg only the authonzed due amount. If they -

have problems in making separate bills for small value items |

~ like water-bottles etc sold then they must give coupons as the -

receipt of money. The coupons must carry licensee’s name, item
name and tariff. It would be highly appreciated if computensed
b1111ng could be implemented or atleast if ahand held termmal is
provided at “Point of Sale’ (POS)

To cater to dlfferent reglons tastes and groups of people and
eating habits the committee has prepared an exhaustive list of
a-la-carte items. It is not expected that every unit will keep all
the items in this list. The a-la-carte items to be sold in the mobile
as well as on the static units have to be selected from the list of
a-la-carte items as per the demand of the passengers, season,

geographrcal area etc. The menu and tariff of a-la- carte items so

selected by licensee and duly approved and issued by the cCM L
-should be dlsplayed in pantry car as well as at static units.

However, it may be made mandatory that the_se_ units must have

‘ Repert of the commnttee constltuted vide Ra:lway Board tter no. No. 2011/TG IH/631/1 dt
- 26/27-04-2012 for Menu and' Tanff of a-la-carte it ~J—
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a consohdated list as 01rculated by the rallway and they must not
sell items not on the list approved by the CCM '

' ‘12.7.. Dué care must be taken by the hcensees that the food must be
' packed hygienically in‘casseroles partlcularly in the Mobile

units. In respect of static units, where passenger prefers to eat,‘ S
food/snack items at the unit itself, the licensee may serve the -

items in disposable plates of appropriate size and des1gn which -
‘are made, prefrably, of bio- degradable material. It is also .

- suggested that the licensee must supply’ paper: napkins and

disposable spoons, free of cost, along with packed food items.
Packaged drinking water of at least 250 ml sourced from BIS
certified company/firm, should also be supphed free of cost,
along with-meal items sold by mobile units where cost is more
than X 50/- as prescribed. The licensee must also use branded -

material and ra11way may inspect their facilities etc. at any time. - |

12.8. The staff of the licensee must have proper umform and should = =

be well trained particularly the waiters who serve the passengers. -

The staff must not solicit ‘tips’ from the passengers as this 7 _
leaves a very poor impression of Railways on the passengers. L
The licensees must be severly punished if they cannot/do not -

check their staff form 1ndu1g1ng in this practice.

12.9. In respect of sub-regional cuisine items, which are popular only

“in limited areas, served by a Railway or any other item which

may be in demand locally, the Railway concerned may choose
its own menu‘and tariff for such items dependmg upon the local
food preferences and the cost of inputs. Of course, this may be
done after taking prior concurrence and sanctron of the
competent authority.

Keeping above factors in, the commlttee recommends un1form menu- and
two tier tariffs in respect of proposed Nmety (90) a-la—carte items - as.
mentioned in Appendlx 5 of this report ‘

(M Sarjana Raof/?/ (Harsh Iduhld 4 aya Verma Smha)

- CCM(Ctg & PSYSWR  pAgCAO/TNR CCM/Ctg & PS/SER

~€P Sharma) - (GL Meena) |
CCM/Ctg&PS/CR ~ CCM/NWR

Report .of the commlttee constltuted wde Railway Board’ s Ietter no. No 2011fr G H/631/1 dt -~
26/27-04-2012 for Menu and Tariff of a-la- carte 1tems 5 ‘4 5ofs



“Proposed Menu and iﬁéeﬂ:.fér,;«Af-i

arte items

Item

{Quant:ty / Nos

Tarlff (m)

:_‘}BREAKFAST/SNACKS ITEMS

Adly—

“With"
: Chutney/Sambar

2 Nos. of 30 gms each+ 40 gms Chutney i

,«/Sambar fai

Medu Vada

-1 2 Nos. of 30 grns 'Each + 40 gms Chutney AN 16.0

Bl Masala Vada

2:Nos. of 40gms each + 40gms. Chutney L

4" Rava Upma ;.7‘-*‘

-|“150 gms. Upma + 40gms Chutney
-;_/Sambar

5 Masala Dosa o

70 gms Dosa + 80 gms | Petato Masalaf 401 Bt o

gms. Chutney/Sambar

! Utappam -

»’Onlon Dosa/
'Chutney

110 gms Dosa 7 Utappam 4 40 gms

| (sandwich
Bread)

| Bread butter/-' : 1

~FoastBulter. . ,_2 Slrces of Bread + 10 gms Butte

g 'TP'a\n/'Bhaaji"i‘.'}?"_:‘if,’_‘ 2 Nos cf Pav welghlng 30 gms 8 100 gmss
1 S ;_Bhaajr :

;’i;f 2. Nos. of 50- gms each + Branded Tomato T
|| Sauce Sachet. i :

[DahiVada

2 Nos. of 30:gms. each + 100 gms Dahlr—f'; &

| Bread Pa}gor_af."* :

- T80 gms. of Pakora. + Branded Tomato, .

',Sauce Sachet or 30 gms. Chutney

A ,'Onron Pak‘ora‘ i Tomato Sauce Sachet

80 gms.-Of Onion Pakora + Branded

| te00 | 180

| "Paneer Pakoda

,ijo 60 gms of Paneer Pakoda each 30
| gms. :

i ‘Samosa

o2 NoshSO gms Each Samosa + Tomato
_ | Sauce Sachet or 30 gms Chutney

16 oo" ,f_f." 8.00. |’

B Kachon

_.1 40 gms. of Kachori -

7 _Sandwich

% 7Vegetable

‘ | 125.gms. 2 Slices. Bread wrth Veg ¥ T
| Branded Tomato Sauce Sachet

18 00 S

: Veg Cutlet

' '2.Nos..of 50 gms.. each'+ Branded Tomato

Sauce Sachet.

| Dhokia

“100'gms. Of Dhokia

500 A

Poha :

[ 150 gms. Of Poha with Nankeen Garnlsh

1,_5.0,0‘»’*7' 17.000] -

V "}-'E'LVeg Burger (125

| 35 gms: Bun + 75 gms. Cooked- Cutle : ;_, .
.| Onion Tomato & Lettuce'of 15 gms+ /- o
+| Branded Tomato Sauce Sachet. s

' ‘Stuffed Parata

;Gms1 Plece) ks

"2 Nos. of 200 gms, Parata + 106mi.
"‘if.-Branded Curd + 15 gms Branded Prckle
Sachet :

60 gms., Each

5 | Cheese '

> T Ves Kathi Roll

" ‘SandWICh

2 Slices of Cheese SandW|ch of GOgms + s R
‘150 gms:. ‘Boiled Vegetable 180,00

1 No.of 60- gms.

| Tatte’ Iy~

Maddur Vada 4‘"., a V ;
e 100g(lms Idly+449£13 Chutney

T Rava Dosa

= 1160 gms.-Dosa + 80 gms. Potato Masala 5y
140 gis. ‘Chutney * 80 ml. Sambar

60 gms Rava ldly +40 gms Chutney '

Recomme : ded . "




Recommende ’

% ‘200 -gms. 'Basamaytr che+ 100 gms Veg + g
»’-.:';;100 gms.Raita : fapss

/; p 200 gms. Veg Fned che of’ Basmatrche vx
1:200 gms: BasmathiRice -

"-| 300 gms. Bisibele Bath + 10 gmsb Khaara e g
‘Boondi + Branded Pickle Sachet . .~

:»_300 gms Tamarlnd Rlce + Branded Brckle .,

-1 .300. gms Lemon Rlce ¥ B = ed Prckle
S Eells /| Sachet. - i
g 36 B,Curd che sx. 17300 gms. o5 Branded Prckle Sachet , o

A‘COQOI')U'(;.RICS. 5

-300-gms. Cooked Rice.

-300.gms. Cooked Rice

| :300 gms. of Tomato Bath -

BOOgms

Pongal + Branded Prckle ‘Sachet 15.0

;.{’ff_ “COMBO. MEALS

| 2 Parota/ 4 -
Chapa’u with er
Veg Curry ...

2 Parota/50 gms each or 4 Chapat|/30
“gms each + 150 Veg Dry Curry

; "‘77‘1 Chole Bhature

2 Plece Bhature 100 gms each + 120 gms ,;ffj,j
f;"of Chole: . i

39 wrth Dal and

Chapatr /Parata

4 150 gms. (‘4hnoe Chapatr or2 nos of S e
il Parata) + 150 gms Da! and Branded Plckle
| Sachet..: :

= 5.Puri. 20 gms each + 120 gms of Chole

' Chole F’urr

-2 Kulcha 50 gms each + 120 gms. Chole ?f,-l ) |37

200 ¢ gms. Dal + 200 gms. Boiled che._+ 15 =T,
,gms Branded Prckle Sachet o e

-.|-200 gms Rice + 120 @ns Chole -

*|-200 gms Rice + 150 gms Sambar + 15 gms il 2
4 ,Branded Pickle Sachet.” = e

v z&
2] ,.:150 gms Kadr +200 gms Rlce N

‘;gms Ralta .

;T, 200 gms of Baeamatr che + 100 gms
| Chicken +100 gms Raita.” =

.. che

' /200 gms. of Chlcken Fned Rlce ef Basmatr

Egg Fned Ruce

: "200 gms ~of Egg Frled Rlce of Basmatr Rlce

200 gms. Of Fish Curry + 200. gms Rice -
1| with 2 pieces of- fish Wrthout head & tarl
.| weighing 100 gms. - i

»';Z"Rlce (200-gms) + 100 g'ms Chlcken +';125 o Py
|.gms..Gravy e ek

\\O\ \’>/

i l‘_:“‘& ,7- %

=93
% g h

.....




: 3 'Q.Qu'éh' lty Iv Nos »

: Chllly:Chlcken

';;100 gm" of Chrlly Chlcken (Bone less

7 j'-Ersh,;Cutl'e_t;;

3 1 Prece"'of FISh Cutlet of 50 gms
o ;;,,:Frnger Chrps + Branded Tomato Sauee:
.}| Sachet ]

20 gm

| | 2.Eggs Omlet s one Branded Tomato
| Sauce Sachet. Ll

g |2 Eggs +2 Slice Bread‘

| Fish Curry

i 2 oleces of fish.of. popular varlety wrtho
-ﬁ:head and tail. (welghlng 100 gms) + 100 ;

i gms Gravy

V] "OTHER A- LA CARTE | TEMS

. Chapatr

T 30gms. 1Chapat' :

65 | Parata

j'50 gm, :

Laccha'ﬁ arata/

. {50 gms 1 Laccha Parata/Tandoon Parata

7 GfKuIcha

1509 gms 1 Kulcha, i

68 | Shahi Panee

150 gms Shahi Paneer

| Kadai Panee

| 150.gms: Kadai Paneer

Veg. Vlunchurlan:

1 200:gms. Veg Munchurian._-

f‘Veg Noodle

~:1.300 gms. Of Veg: Noodles + Branded
; ,Tomato Sauce Sachet ;

Fr Paneer Mutter"

+1]-200.gms. = - (50 gms. Paneer + 50 gms
| Mutter + 100 gms, Gravy)

] Paneer Butter
- Masala

[ 200gn
Gravy)

*(70‘gms Paneer + 130 gms

- Nix Veg. Dr
| Curry

.'.77;150 gms of Veg Dry Curry

75| Dal IDal Fry.~

.['200 gms of Dal

76 Curd (Branded)

-] (100MI: ) as per MRP

;| Hot Mllk wrth
- [“Sugar -

|| Heating charges

12 Slices Bread e
‘each 22 gris:.;

2 1"2: Sllces Branded Bread

T ; ’(250 ml Branded Mrlk As per MRP Ra-

| |Branded

_'ijt Chacolate}Peppermmt Vanllla 6

| lce Cream ( _
‘Branded)

on MRE T

| Multi Grain® .
| Bread(:Branded).

3 | All Milk. Products-*‘-r :
- ,(Branded)

" »O'," ,M_RP;,J‘, e

T Ready fo Eat
o g'MeaIs(Branded)
1 eg.MTR; Knorr

ol Fogg
o "',.Maggr etc




AIN FO OD ®W|thout~0mon and Garllc)
: 1:250.gms. Dal Bati Churma

| 250 gms. Gatta Sabhiji.

i | 50.gms. Paneer+10ﬁgms‘f 3

|- 30.gms of Gulab Jamun

50 .gm of. Jilebi: -

1-100.grms’ of Kesarr “B'ath

weet(Branded)

1.9n. MRP -

" Quantity I Nos..~

gms of Branded Corn Flakes + 150 m

|30 gms. of Oats + 150 mi Milk

3 [ Curry wrth 4
‘| Chapati.

f "150 gms Curry +4 Chapatr each- we
»-'"‘30 gms ' .

4_| Boiled vegetables,._ i

1’00 gms

=|-Egg White Omlet
5. | with-2 Slice ' -
| Brown Bread._

|02k Egg Whlte Omlet wrth 2 Sllce Brow
' %Bread L P

. |-Brown Bread
| Sandwich -

:125 gms (2 Shce of Brown Bread
= ;7+Cucumber+Tomato) >

.| Sugarfree Sweet;’ "O_n‘

RF’

g j( Branded)

G ///7//2_ ‘
é’cm /m/mw

14 ( ‘} (e
F A &«Vﬁro fr( MR




